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Cam on quy khdach hang da lua chon sén phdm I6 nwéng mang thwong hiéu néi tiéng
BOSCH, hi vong sdn phdm sé dem dén cho khach hang swyén tam va hai Iong. Pé str dung
san pham dworc hiéu qua, an toan va tét nhat Quy khédch vui long doc ky hwéng dén truéc

khi stz dung:

CAC NOI DUNG CHINH

e Lwuyantoan

e M0 ta san pham

e Trwéc khi ste dung san pham
e Van hanh thiét bj

e Khoatréem

e Chirc nang tw lam sach

e Huwéng dan vé sinh san pham
e Xtrlyswcd

e Dich vusau ban hang

e Tiét kiém nang lwong va bao vé méi treong
e Cac moén an thr nghiém

e Chwong trinh tw déng

Dé biét thém thong tin vé san pham, cac phu tung, cac bé phan thay thé va dich vu cda

chang téi, wvui long truy cdp vao website: www.bosch-home.com.vn hodc

www.bepdongduong.vn

Vui long doc ky hwéng dan sir dung nay va cét gid can than dé tham khdo khi can thiét

1. Lwuy an toan:

- Sanpham dwoc thiét ké dé str dung trong bép

- Kiém tra san pham sau khi mé& hop. Khéng lap dat san phdm néu cé bat ky hw hai nao phat
sinh trong qué trinh van chuyén

- Chi nhan vién ky thuat m&i dwoc phép 1ap dat san phdm. Moi hw hai do viéc két ndi thiét b
khong dung sé khéng dwoc bao hanh

- Chi s dung san pham dé& chuan bi dd &n hodc nuwéc ubng. Phai giam sat san pham trong

khi né hoat déng.


http://www.bosch-home.com.vn/

- Tré em trén 8 tudi, nhirng ngwdi bi suy gidm chirc ndng tdm sinh ly hay suy giam thé chét
ho&c nhirng ngwdi thiéu kinh nghiém ciing nhw sy hiéu biét v& sdn phdm déu c6 thé s dung
san pham nay triv khi c6 nguwdi hwéng dan hodc giam sat

- Khéng dé tré em choi dua vé&i san phdm

- Khéng dé tré em lam vé sinh san pham tr&» nhirng tré em tir 8 tudi tr& 1&n va phai cé ngudi
giam sat.

- Gilr day nguén xa tAm tay tré em dwéi 8 tudi

- L&p dung cac phu kién di kém( xem phan Iap d&t cac phu kién trong hwéng dan nay)

% Db véi rdi ro hda hoan

- Khdng cét cac dé dé chay vao bén trong khoang 16. Khdng mé& ctra 16 khi c6 khéi & bén
trong. Luc do6 hay tat 1o va rdt phich cdm hodc ngét cau chi.

- Khéng dat gidy thAm dau vao bén trong khoang 10 vi ching c6 thé tiép xuc véi céac yéu td
lam néng va bat chay

<% Db véi rdi ro bi béng

- San pham sé rat néng trong va sau khi st dung. Vi vy khéng dwoc cham vao bén trong
khoang 16 hoac cac bd phan sinh nhiét khac cho t&i khi [0 ngudi. Gilr tré em & khoang cach an
toan.

- S dung gang tay dé lay cac phu kién ra khdi khoang 10

- Hoi rwou cé thé bat chay trong khoang 16 ndng. Vi vay khdng st dung lvong Ién 6 ubng
c6 chira nbng dd cbén cao ma chi sir dung mét lwgng nhd va mé ctra can than.

- Khi mé& clra 16, hoi néng sé thoat ra ngoai vi vay phai can than dé tranh bj bdng

Khéng cho nwdc vao khoang 10 khi ndé con néng.

% Dbi véi rdi ro dién giat

- Céc stra chira khong dung thwc sy rat nguy hiém. Moi sira chira phai dwoc thuc hién bdi
nhan vién k¥ thuat hodc ngwdi am hiéu v& san phdm. Néu san phdm gap phai sw cb hay rut
phich cdm hodc ngat cau chi va goi t&i bd phan dich vu sau ban hang.

- V6 day nguén c6 thé bj chdy khi cham vao cac bo phan con nong cla 10. Vivay, can git nd
& khoang cach an toan.

- Khdng str dung cac chat vé sinh cé ap suat cao hoac dang hoi nwdc

- Trwéc khi thay bong dén bén trong khoang 16 can phai rit phich cdm hodc ngét cau chi dé
dam bao antoan.

- San pham bj I6i c6 thé gay giat dién. Khdng st dung san pham khi cé 16i ma hay rat phich

cam hoac ngét cau chi rdi goi t¢i bd phan dich vu sau ban hang cuta ching toi.



% Doi véi rdi ro chén thuong

- Khéng st dung dao cao kinh, dé vat s&c nhon hay dung dich vé sinh c6 tinh &n mon dé lam

vé sinh san pham.

«» Canh béo cac nguyén nhan gay héng

- Khéng d&t cac phu kién dwéi day khoang 16, khdng st dung gidy bac, gidy thAm dau dé I6t
dwéi phan day khoang 16 khi st dung mirc nhiét trén 50 do C vi diéu nay c6 thé gay ra sw hap
nhiét. Khi d6 thdi gian ndu sé khéng con chinh xac va I&¢p men sé bj pha hdng.

- Khéng cho nwéc vao trong khoang 10 khi né con néng vi sé gay ra sw béc hoi. Nhiét do
thay dbi co thé 1a nguyén nhan pha héng I&p men bén trong khoang 10

- Khoéng cét trir cac thwe phdm am wét bén trong khoang 16. Diéu nay sé gay hdng I&p men

- Khi nwé&ng banh trai cay khdng nén st dung khay qua réng vi nwdc tir trai cay sé nhd giot
ra ttr khay va dé lai vét ban khong thé lau sach bén trong khoang 10.

- Chi dwoc phép lam mat 10 khi ctra dwgc dong lai. Néu m& hé clra du chi mot chit thi cac
nut diéu khién phia trwdc c6 thé bj hdng theo thdi gian

- Clra déng khdng chat khi n6 rat ban va cac vung 1an can co thé bi hdng. Vi vay hay ludn
lau chui vé sinh sach sé

- Khong ngbi, dat, treo bat clr thir gi d6 I1én clra 10 ké ca nbi ndu, cac phu kién cua 10.

- Viéc l&p céc phu kién vao khoang [0 c6 thé gay xwéc bang diéu khién khi dong ctra 10. Vi
vay can than khi 1ap dat

- Khdng dung tay ndm ctra dé gitr sdn phdm vi n6 khéng thé d& dwoc trong lwong cua 10

- Khi nw&ng khéng dwoc dat khay sau thwéng hodc khay phdng & dé cao trén mic 3 do
mirc nhiét cwc ky ndng c6 thé lam bién dang va gay ra cac hw hai dén I&p men khi n6é duwoc
nhac ra. Chi st dung mirc 4 va 5 khi nwéng truc tiép

2. MO ta san pham

CéAutao bang diéu khién:






1 —Phim bam co

Céc nit bAm bén trai va bén phai cla bang diéu khién la cac nit bAm co. Dung dé bat/tét 10
nwéng va khéi dong/dirng chwong trinh nwéng.

2 — Bang diéu khién cam tng

Chon chwong trinh nwdng dé dang va hién thi ddy da v&i man hinh TFT.

3 -Vong xoay

Puoc thiét ké dé ban c6 thé xoay khéng gi¢i han vé ca 2 phia. D& dang st dung vé&i chi 1 ngén
tay.

4 —Man hinh hién thij

Ban c6 thé thdy céac gia tri dwoc diéu chinh, chwong trinh lwa chon hodc ghi chd trén man hinh

Biéu twong Y nghia

Phim bam co

On/Off , ,
@ . \ Bat/tat thiet bi
Cong tac ngudn

[> Start/Stop Khé&i dong, dirng va hdy chwong trinh (gilr
Khéi déng/dimg trong 3 giay)

Diéu khién cam tng

Timer 5

Cac cai dat vé thoi gian
Thoi gian

: Childproof lock Kich hoat va hiy bd (nhan va gitr trong
Khoa tré em 4s) chirc nang khdéa an toan tré em
Infomation

Hién thi cac cai dat co ban (gilr trong 3s)

[emm o)

Cai dat thdng tin

Interior light . .
6' o Bat/tat déen ndi that 16 nwd'ng
' Den néi that
4D hot air Chon chinh xac chirc nang nwéng da
Nuéng da chiéu chiéu
Hot air eco Chon chinh xac chirc nang nwéng da
€CO  Nueng da chidu tiét kiém dién chidu tiét kiem




Top/bottom heating

Nuwong thanh trén/dudi

Chon chinh xac chirc ndang nwéng

trén/duwéi

Heating type

L)

Kiéu lam néng

Chon chinh xac kiéu lam néng

Temperature

Cai dat nhiét do

Chon nhiét dd cho cac chrc nang nuwé'ng

@ Time setting option

Cai dat thoi gian nwong

Cai dat thoi gian cho cac chu trinh nwéng

Rapid heating

55

Lam néng 10 nhanh

Lam nong 10 siéu tbc ma van tiét kiém

nang lvong

e Cac chirc nang nwéng

Dé ban cé thé tim ding chwong trinh nwéng cho tirng mén &n riéng biét, chiing t6i sé gitp ban

phan biét cac chirc ndng nwéng cu thé.

Chirc nang nwéng Nhiét do Céch st dung
Dung dé& nwéng banh va nwéng trén 1 hodc
4D hot air nhiéu khay nwéng.
) i 30— 275°C ) )
Nuwéng doi lweu da chiéu Quat doi lwu phia trong 16 sé phan phoi nhiét
dong déu trong khoang 10.
_ Dung dé& nwédng mén nuwéng truyén théng hoac
——] Top/bottom heating Lo
. 30 —300°C nwéng chi trén 1 khay.
——J)  Nwdng bé mat trén/duwéi . o
Nhiét dwoc phét ra tlr phia trén va phia dwdi
Nwéng banh va cac mén an véi mét lwong
_ dién nang dwoc tdi wu hoa.
Hot air eco 30 _ 275°C ) ) .
) . —275° Quat déi lwu sé phan phéi nhiét dw tir 1an gia
€CO)  Nwong dbi lwu tiét kiém dién _ X \p P e g
nhiét trwédc dé lam chin thire an, tiét kiém so
lan gia nhiét ciing la tiét kiém dién.
—| Top/bottom heating Eco Téi wu héa lwong dién nang tiéu thu.
i ) 30 —300°C
eco’ Nuwong bé mat tiét kiém dién Nhiét dwoc phat ra tir phia trén va phia dudi
Dung dé nwéng ga, c& nguy@n con va cac tan
Hot air grilling g 949 gty g
W . . thit I&n.
oUQ Nuwéng bé mat trén kém 30 —300°C ,
Thanh nwéng phia trén va quat doi lwu dwoc

quat doéi luu

bat tat luan phién, quat gitp lwu théng khéng




khinéng xung quanh thuc pham.

Grill, large area

3 mc nhiét do:

Duing dé& nwéng nhikng thwe pham véi bé mat
phang nhw thit nwéng, xuc xich, banh my

Lam néng bat dia

> 1 =thap )
Nuwdéng toan bg mat phia . nwong.
R 2 = trung binh . . . i
trén Toan b6 dién tich khoang 16 dwgc lam nong tw
3=cao e
phia trén
_ 3 mirc nhiétdo:  pung d& nwong 1 lweng nhé nhing loai thye
Grill, small area ; X )
e i 1 =thap pham nhu bit tét, xic xich, lam banh nwéng.
Nwdéng nira bé mat phia . ~ X . R
- 2 = trung binh Khu viee trung tam cua khoang 16 dwoc lam
rén
3=cao nong tr phia trén
Pizza setting Dé chuén bj pizza va cac mén nuwéng can
G 30 - 275°C _ _
Nwong pizza lwong I&n nhiét tie bén dwdi
Dung dé& nau &n nhe va nwéng t tlr, miéng thit
_ van c6 thé mém khi dat trong 1 cai bat ma
----] Slow cooking R . .
70 — 120°C khéng can nap day.

—J  Nwong ter ter _ . . ) .
Nhiét dwoc phat ra dong déu tw phia trén va
phia dwdi & nhiét do thap

_ Dé dang n4u &n trong 1 khay thay tinh ho&c
Bottom heating . s
. 30 —250°C khay nwéng dac biét
——J  Nwong bé mat dudi _ i )
Nhiét dwoc phat ra tr phia dwoi.
»| Defrosting i
O 30 -60°C Ra doéng thwc pham déng lanh
Ra déng
Keeping warm Gitr cho thwec phdm néng nhw Itc vira ndu
R P 60 — 100°C P 9
Gir am xong
—1 Preheating Ovenware .
N 60 — 70°C Lam nong dung cu dwng do an

thé str dung mwre nhiét dd nay hodc thay dbi.

e Phu kién di kém

DPéi voi trng chwong trinh nwéng, thiét bi dwoc cai dat méc dinh mdt mae nhiét do. Ban c6

Thiét bi cGa ban bao gdbm mét loat phu kién di 1am. & phan nay, chiing t6i s& cung cAp mot cai

nhin tdng quan vé phu kién di kém va théng tin v& cach s&r dung nhirng phu kién nay.



Ban nén sr dung nhirng phu kién gbc clia may, né dwoc thiét ké dé phu hop véi trng dong

san pham.

Céc phu kién c6 thé bj bién dang trong qua trinh Iam néng, né sé tré lai hinh dang ban dau

khi ngudi.

Vi nudng
Dung khi nudng thit
va thirc an

Khay nuwdng

Dung dé nwdng banh wét,
bénh ngot, d6 dn dong lanh
hay miéng thit I&n

Khay nudng banh
Dung cho nuwdng banh my
hay cac loai thwc pham nhé

Vi nwéng: Dung dé dat ndi/dung cu ndu, hdp lam banh, thit nwéng, cac dé nwéng va thwe
phdm déng lanh. Cho khay vao 10 vé&i phan cong quay xubéng dudi

Khay trang men phéng: St dung dé& lam banh ngot, banh quy. Dat khay vao 16 nwéng voi
canh dai déi dién v&i clra 10

Khay trang men sau théng thwéng: S dung dé nwéng banh ngot, ra déng dd an. Khay nay
cling duoc dat bén dudi khay lwéi dé hirng mé hay nuwéc. Dat khay vao 10 véi canh dai déi
dién v&i ctra 10.

Phu kién hé tro: Khay sau thuwerng hodc khay phang c6 thé dwoc lam sach khi stv dung
chtrc nang nhiét phan tw lam sach. Cheén phu kién vao béntrai va phai

Céc phu kién dac biét: Co6 thé dat mua tir bé phan dich vu hé tro ki thuat hodc cac ctra
hang chuyén ban 1& hodc mua qua internet. Khéng phai tit ca cac phu kién dic biét déu
thich hop v&i moi loai 16 nwéng. Vivay, khi dat mua phu kién can biét vé san phdm( Sé E-
Nr) dang st dung.

Cac phu kién dwoc dwa vao bén trong 10 v&i 5 mirc khac nhau tuy thuéc vao cac moén an.

Khoéng dé chiing va cham v&i ctra kinh trong khi [&p d&t. Xem hinh dwéi day:



- Céc phukién dé dang théao roi. Diéu nay gitp dé dang loai bd d& &n thira dinh trén chiing

- Khi lp cac phu kién vao trong 16 lwu y phan cong & phia sau dé 1&p cho dung

Khay traing HEZ361000 Dung dé lam banh ngot, banh quy
men phang
Khay trang S dung dé lam banh trai cay, banh ngot, thwec phdm
men sau HEZ362000  déng lanh, thit nwéng. Bat bén dwdi khay dang lwdi
thwong dé hirng mé&, nwéc
Khlgy dang HEZ364000 St dungx dée dAat dung cu nau, hép banh, thit nwéng,
lwoi thwc pham déng lanh
St dung lam banh Pizza, thyc phém ddéng lanh, banh
Kpay Ia.m HEZ317000 ngot co‘be mat Io’p. [(hay nwéng ban’h Pleza C? thé
banh Pizza dwgc dung thay vi st dung khay nwé'ng sau thdng
thwong
E)Ia hén] it Les915001 sq: dung d§ hé.rp dod ‘ém hoéc’ .céclz dd an can |§m doi
bang thuay tinh mau. N6 déc biét phu hop véi cac chwong trinh tw
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dong.

Ba murc thao Céc thanh ray vé&i 3 mirc chiéu cao 1,2, 3 ddm bao
L. HEZ368301 , n , R A
roi thanh ray cho cac phu kién dwoc thdo ra ma khéng bi lat

3. Trwéce khi ste dung 16 nwéng

e Trwérc khi siv dung 10 1an d4u, ban phai thiét lap mot sé cai dat. Ban ciing phai lam sach
khoang 10 va cac phu kién di kém.

e Sau khi két ndi v&i ngudn dién lan dau tién hoac ngat dién va két ndi lai, cac thiét 1ap mac
dinh dwoc hién thi trén man hinh.

e Ngon ng¥ la cai d&t diu tién hién Ién, Tiéng Dc 1a ngdn nglr mac dinh. Thay dbéi bang

cach xoay vong diéu khién réi nhadn phim @l dé xac nhan.

e Thdi gian hién thi & 12:00. Diéu chinh thei gian thwe bang cach xoay vong diéu khién roi

nhan phim @] dé xac nhan.

e Trwéc khi st dung 16 dé& néu an lan dau, ban can lam sach khoang 16 ciing nhw cac phu
kién. Thao phukién dé vé sinh v&i gié mém va nwéc am.

e DUNg gié mém v&i nwéc am lau bé mat khoang 16. D& loai bd mui cla 16 nwéng méi, ban
can lam nong 16 1an dau. Hay dam bao rang trong khoang 16 khéng con b4t ky manh bao bi

nao sot lai. Cai dat ché dé cho 1an lam néng dau tién nhw sau:

- Ché d6 lam néng: Top/bottom heating Lam néng trén/duoi

- Nhiét d6: 240°C

- Theigian nau: 1 gidy

- T4t 16 bang phim O, On/Off
4. Van hanh thiét bi

e Thiét |14p ché dé nwéng va nhiét dé

- Cham vao phim “Type of heating” . Biéu twong sé sang 1&én mau dd va ché dd dautién

cling nhw nhiét d& méac dinh xuét hién trén man hinh.

WV

- Vidu trong hinh: “Hot air grilling” I & 195°C

- Chon ché dd lam ndéng bang vong xoay

11



6V Ho'ltl'air
N grilling |

- Cham vao phim chon nhiét do B nhiét d& hién thi bang dén mau trdng & trén man hinh.

Dung vong xoay dé thay dbi nhiét do.

- Nhé&n phim [> Start/Stop dé& bat dau qua trinh nwéng. Thoi gian hién thi trén man hinh sé

cho ban biét 16 da bat ddu nwéng trong bao lau.

start

stop

- Khi két thuc qua trinh nwéng, tat thiét bj bang phim 0, On/Off
e Thay déi nhiét dé va ché dé nwong.
- Sau khi bat dau qua trinh nwéng, nhiét dd sé hién 1én. Néu ban xoay vong xoay, nhiét do

sé thay déi va dwoc ap dung ngay lap tirc vao qua trinh nuwéng.
- P& thay dbi ché d6 nwéng, trwdce tién hdy nhdn phim [> Start/Stop dé dirng chwong trinh

nwdng. Sau dé ban nhan vao phim cdm &ng “Type of heating” . Ché d6 lam néng dau tién

12



Xuat hién cung v&i mire nhiét d6 méc dinh twong (rng. Dung vong xoay dé thay dbi ché dd lam
nong.
- Khi ban thay di ché d& nwéng, cac cai dat cling dwoc thiét 1ap lai.
e Chdre nang lam néng nhanh
Vé&i chirc ndng lam nédng nhanh “Rapid heating”, ban c6 thé rat ngan thdi gian gia nhiét déi voi

mot sé ché dd lam nong. Cac ché dé nwéng phu hop ding chirc nang lam néng nhanh la:

:

nwéng da chiéu 4D “4D hot air”

. nwéng thanh trén/dwdi “Top/bottom heating”

Lwu y: khdng dat thire an trong khoang 16 cho dén khi chirc ndng lam néng nhanh két thic. Chéc
chan rang chwong trinh nwéng cla ban da cai mac nhiét d6 thap nhéat 1a 100°C, néu khéng chirc
nang lam néng nhanh sé khdng hoat dong. D& kh&i déng chirc ndng lam néng nhanh, thao tac

nhw sau:

- Chon ché d6 1am nong va nhiét do

) (
- Nhan phim ’S

, biéu twong sang dé.

- Khi ché d6 lam ndng nhanh két thic, s& c6 mét tin hiéu am thanh canh bao. Ban c6 thé dat

mon &n vao va bat dau qua trinh nwéng.

e Cai dat thoi gian

Thiét bi ctia ban cé 3 chirc ndng cai dat thdi gian.

Tuy chon thiét 1ap th&i gian Cach str dung

o , Thiét lap thoi gian nwdng cho mon an cla
@ Th&i gian nwéng

ban.

Thiét 1ap thoi gian tré dé 16 nwéeng két thic

@ Hen gi& nwdng hoat ddng va mén an sén sang vao mot thei

diém cu thé.

Chtrc ndng hen gi& nhw mot bo dém thei
Chic nang hen gi>  gian, n6 hoat dong doc Iap voi cac chire nang
khac.

= Cai dat thdi gian nwéng
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- Banco thé cai dat thei gian ndu nwédng cho mén &n cla ban trén thiét bi. Diéu nay cé nghia
la v&i mét vai diéu chinh, 16 nwdng sé& bat dau qua trinh nwéng dang thdi diém ban mubn, va
két thic mot cach tw dong. Thei gian tré toi da la 23h59p.

Vidu nhw hinh: Nau &n trong 45 pht

Thiét 1ap ché d6 nwéng va nhiét do

Nh&n phim @\ , th&i gian ndu sé hién thi mau trdng trén man hinh

S dung vong xoay dé diéu chinh thoi gian nwéng. CAc gia tri thdi gian s& dwoc xac nhan

sau vai giay, hoac cham vao phim @' mot lan nira.

45m00s

- Nhan phim [> Start/Stop dé bat dau. Thdi gian ndu bat dau dém ngwoc trén man hinh, 16

nwdng bat dau nong Ién.

start

stop

- Khi thoi gian nwéng két thic, mét tin hiéu am thanh sé vang 1&n, thiét bi s& ngrng lam

néng. Thei gian nAu 00mOO0s hién thi trén man hinh.

€

- Ban c6 thé thiét lap mot qua trinh ndu khac cé hen gi® bang phim hoac tiép tuc ndu
ma khdng can cai dat théi gian bang cach nhan vao phim [> Start/Stop
- Khi cdc mén an da sdn sang, tat thiét bj bang phim 0, On/Off.

= Cai dat thoi gian tré
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Ban c6 thé tri hodn thdi gian ndu nwéng trong mot khodng thdi gian la 24h. Vi dy, dwa thirc an
clia ban vao khoang 10 vao budi sang va cai d&t cho 16 nwéng hoat ddng vao ngay truwéc biva trwa,
va do d6 mén an néng hdi ctia ban sé sén sang cho bira trua.

Lwu y: Chac chanrang mén an cda ban sé khdng hdng vi dé trong khoang 16 qua lau.

Vidu trong hinh: Nau &n trong vong 45 phit va mén an phai s&n sang vao 12h00.

Thiét lap ché dd nwéng va nhiét do

Cai dat thoi gian nwédng cho moén an

- Trwéc khi khéi dong, nhan phim @\ mot 1an nira, mi tén chi vao chir “End” nhw hinh

dwdi. Thoi gian hoan thanh hién thi trén man hinh.

- Dung vong xoay dé diéu chinh thoi gian hoan thanh. Gia trj thoi gian sé& dwoc Xac nhan sau

vai giay hoac sau khi ban nhan phim @l mét lan nira. Thoi gian hoan thanh sé hién thj trén

man hinh, phia dwéi ché dd nwéng va mirc nhiét do.

- Nhan phim [> Start/Stop dé& bat dau, thdi gian 16 nwdng khdi dong sé hién thi trén man
hinh. L6 nuwéng sé bat ddu ché do ngd, khi 16 nwéng bat ddu lam néng, thoi gian nwéng sé

dém nguoc trén man hinh hién thi.

start

stop

- Khi thoi gian nwéng két thic, mét tin hiéu am thanh sé vang 1én, 16 nwéng sé dirng lam

néng, thei gian 00mO0s hién thj trén man hinh.
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- Ban c6 thé thiét lap mét qua trinh ndu khac cé hen gi® bang phim @ hoac tiép tuc ndu
ma khdng can cai dat théi gian bang cach nhan vao phim [> Start/Stop

- Khi cdc mén an da sdn sang, tat thiét bj bang phim @ On/Off.

eKhbatré em
Thiét bi ctia ban dwoc trang bi mot khoa an toan vi thé tré em khong thé khéi dong 16 nwéng hoac
thay dbi bat clr cai dat nao. Diéu nay gilp gidm thiéu nguy co' xay ra tai nan & tré em.
- Khi kich hoat khoa tré em, bang diéu khién sé& khoa lai va cac cai dat sé khéng duwoc thuc
hién. Thiét bi chi c6 thé tat bang phim ® On/Off.
- Ban c6 thé kich hoat va hdy khéa tré em ké cé khi thiét bj bat hodc tdt bang cach nhén

C=

phim trong 4 gidy. Mot théng bao xac nhan hién thj trén man hinh.

C= C=

- Pén phim sé sang do khi ban bat ngudn thiét bj. Pén sé khdng sang khi thiét bi

tat.
e Cac thiét |1ap corban
- Ban c6 thé thay dbi cac thiét 1ap co ban cuda 6 nwéng dé cé thé str dung dé dang va hiéu

qué hon. Dé thay dbi cac thiét 1ap nay, trudc hét phai tat 16 nuwéng.

- Gilr phim 0 trong 4 giay, mét dong thong bao hién Ién trén man hinh.
- Nhan phim @' dé xac nhan théng bao, thiét 1ap dau tién hién thi 1a thiét 1ap ngdn ngir
“language”.

- S dung vong xoay dé lwa chon ngén ngir theo y mudn, vi du: tiéng Anh “English”

- Nhan phim @I mot 1an niva d& chuyén qua thiét 1ap khac va sir dung vong xoay dé diéu

chinh céc gié tri cta thiét lap.

- Nhén phim @l qua tat ca cac thiét 1ap va diéu chinh theo y muén.

- Sau khi hoan thanh, nhan va git phim 0 trong 4 giay dé& xac nhan cac thiét lap. Mot

thdng bao hién thi trén man hinh xac nhan rang cac cai dat méi da dwoc lwu.

- Danh sach céc thiét 1ap co ban

Thiét lap Y nghia Lwa chon
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Lwa chon mét trong 16 ngbn nglr dwgc cai dat

L \ioaxe oA -
anguage Cai dat ngon ngtr frong may
Clock Cai dat thoi gian Dinh dang 24h hoac 12h
Thoi gian nwéng ngan (30 gidy)
Audible Signal Tin hiéuamthanh  Thoi gian nwdng trung binh (1 phat)*
Thoi gian nwdng dai (5 phat)
- ) Bat
Button tone Am thanh phim

T4&t (con lai A&m thanh khi bat/tdt nguén)*

Display Brightness

D6 sang man hinh

5 mirc d6 sang

X ; \ Tat
Clock displa Hién thi dong ho ;
e ) < Ky thuat so*
. . ) Tét khi 10 van hanh
Lighting Déntrong 16

Bt khi |0 van hanh*

Childproof lock

Khoa tré em

Chi khoa béng diéu khién*
Khéa ctra va khéa bang diéu khién

Operation after

Chirc nang hién thj

Ché dé 1am nong*

switch on ngay khi m& 1o Chirc nang tw dong
Night-time Anh sang vao ban  Tat*
darkening dém Bat
N Hién thj*
Brand logo Logo thwong hiéu

Khong hién thi

Fan run-on time

Th&i gian quat
chay

DPé nghi*
Ngén nhat

Pull-out system

Hé théng kéo ra

Khong trang bj thém™* (déi véi hé thdng duong ray

va rut don)
Trang bi thém (cho hé théng déi va ba)




Sabbath mode <
nau

Kéo dai thoi gian Bt

Factory setting Cai dat mac dinh

Khéi phuc
Khéng khaoi phuc*

(*)Cai d&t méc dinh ban dau

5. Hwéng dan veé sinh san pham

e Mot sé lwu y:

- C6 thé nhin thay cac mau khac nhau & phia trwdc bang diéu khién do cac nguyén vat liéu

khac nhau da dwoc st dung trong s&n xuat nhw thay tinh, nhwa hay kim loai

- Céac mang tbi bam bén trén bang diéu khién c6 thé [a nhirng bui bdn nhwng thuc t& ching

dwoc phan chiéu tr anh sang bén trong khoang 10

- L&p men trang bén trong khoang 10 bi chdy & nhiét do rat cao. Diéu nay cé thé gay ra

nhirng thay d6i mau sac nhe nhwng khéng anh huwdng dén sy hoat ddng cua 10. Cac canh cua

khay nwéng banh méng cé thé khdng duoc trang men hoan toan vi vay c6 cdm giac chung hoii

thd nhwng khéng anh huwdng dén sw an toan khi st dung.

e V& sinh san phdm theo huéng dan trong bang dudi day dé tranh moi hw hai do viéc st

dung san phadm vé sinh khdng phu hop. Khéng dwoc st dung cac sdn pham sau dé vé sinh 10

nwéng:
- San pham c6 tinh axit hodc &n mo
- San pham cé ndng d6 cdn cao

- Céc miéng bot bién ctrng

n

- Chéat tAy dang xit hoi ho&c &p suét cao

e Chi nén lau qua s&n phadm vé&i mot miéng khén rira chén trwde khi st dung.

Khu wwrc

San pham vé sinh

Phia trwdc bang diéu khién

Nw&c nbng va mét chit xa phong: Lau sach v&i mét
miéng khan rtra chén rdi lau khé lai v&i mét miéng
vai mém. Khdng str dung san phadm lau kinh ho&c
dao cao kinh chuyén dung

Mat thép khdng gi

Nw&c ndbng va mét chit xa phong: Lau sach v&i mét
miéng khan rtra chén va sau dé lau khd bang mot
miéng vai mém. Lau ngay nhirng vét ban dang
nwdc, m&, hoa ngd, trrng hodc cac vét ban mau
trang vi sy &n mon co thé xay ra do cac vét ban
nay.
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Céc san pham dac biét duoc thiét ké dé vé sinh
chat liéu thép khdng gi. N6 dwoc cung cap béi trung
tam dich vu hd tro’ kT thuat hoac cac dai ly chuyén
ban l&. St dung miéng vai mém dé lau sach san
phdm

Céc tAm bang kinh

San phdm vé sinh kinh: St dung miéng vai mém,
khéng dwoc str dung dao cao kinh

Man hinh hién thij

San pham lam sach kinh: St dung vai mém dé lau
sach. KHOng str dung con, gidm hay cac chat tay co
tinh axit hay c6 tinhan mon

Céc tAm bang kinh trén ctra 10

San phdm vé sinh kinh: St dung miéng vai mém,
khong dwoc str dung dao cao kinh

TAm chan clra

Chi str dung cac san phadm dac biét st dung dé vé
sinh chét liéu thép khéng gi theo huwéng dan cuia
nha san xuat

Béntrong khoang 10

Nw&c nong v&i mét chat xa phong hoac nwéc voi
gidm. Lau sach v&i miéng khan rira chén. Néu bén
trong rat ban can phai str dung san phadm vé sinh
cta chat liéu thép khéng gi hodc loai d&c biét danh
cho 16 nwéng. Chi lau chui khi 16 da ngudi

Tam kinh che 4nh sang cua 10

Nw&c nong v&i mét chat xa phong: Lau sach voi
miéng khan riva chén

Cac phu kién

Nw&c nong va mot chut xa phong: Ngam va lau
sach v&i mieéng khan rira chén hoac ban chai

e Thao 1ap cac ké d& hoac cac thanh chan bén tréi, phai:

- Nhéc ké hoac thanh chén Ién va nha ra( hinh 1)

- Saudo kéo ké day hoac thanh chén theo hwdng ngang va nhic né ra. Hinh 2

- S dung chat tAy rira va miéng bot bién dé lau sach. Nén s dung ban chai dé loai bd cac

vét ban cirng dau.

\

\
\

19



- Lam nguoc lai quy trinh trén dé 1&p lai dang vi tri ban dau

e M®& mdc va treo clra 10: Bang diéu khién phia trwéc co thé dwgec mé moc gitp thao rdi cla
va vé sinh cac tAm kinh. CAc ban |é ctra dwoc trang bi mot can khéa. Clra khéng thé mé néu
can khoa déng ( hinh 1). M& can khéa d& mé clra ( hinh 2). Céac ban & dwoc khoa lai & mét vi

tri nhat dinh. Diéu nay gilp tranh clra bi ddng dot ngot.

- RU ro chan thwong: cac ban | clra cé thé dong lai dot ngdt néu khong dwoc khda b&i can
khoa. Lwu yrang can khoa luén & trang thai déng, khi mé& ctra thi cdn phai mé can khoa.
- M& moc ctra:
= M& hoan toan ctra
» Th&o ca hai cAn khoa & bén phai va bén trai. Hinh 1

» Dung hai tay ndm hai canh bén cla clra va dong lai nhe nhang. Hinh 2
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= L3p lai ctra:
= Khi I&p lai ctra phai kiém tra lai cAc ban 1& dwoc dat vao dung vi tri cd. Hinh 1
= Cac ranh dwdi cung cta ban |é phai vira khit trén ca hai bén. Hinh 1. Clra c6 thé bj cong

néuban 1& khong dwoc 1&p ding
N

il

L

»Péng lai cAn khéa nhw hinh 2 rdi déng cira 10

- RUi ro chan thwong: Khéng cham vao cac ban I& vi ctra c6 thé dét nhién roi xubng hoadc
mot ban 1& bat ngd dong lai. Hay thdng bao t&i b phan dich vu hd tro kithuat néu rdi ro xay ra
e Thao r&i va lap dat cac tm & cira: D& thuan tién khi lam vé sinh ban cé thé thao rdi cac
tAm kinh & cra 16 nuwéng
- Thao tac thao roi:
» Thao tAm che ctra 10 bang cach thado bén phai va dé lai bu I6ng trén tay. Hinh 1
= Th4o tAm che ra. Hinh 2. Hay Chéac chan clra sé& khong bi déng lai khi khdng c6 tAm che
néu khéng cac tAm kinh bén trong c6 thé bi hdng. St dung s&n pham vé& sinh d&c biét cho

chat liéu thép khong gi dé lau sach
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= Lap lai va cb dinh no

»Péng clra
e L4p va thdo cac tdm kinh
- Céac tAm kinh trén clra c6 thé thao ra dé& lam vé sinh dé dang hon
- Khi thao cac tdm kinh bén trong can chd y dén thi tw cla cac tAm kinh dé 1&p dat lai cho
dung
- Thao tac thao:

= M& clra, bAm vao bén trai va bén phai dé thao nap

=» N&i I6ng bulong va vé sinh mat kinh bang mét tAm vai méng trwdc khi déng cira lai.
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6. Xrly swcd

Céc sy ¢ thuworng do céc chi tiét rat nhd. Trwée khi goi téi bd phan dich vu hd tro kithuat, ban hay

nh& ki nhwng &1 khuyén va canh bao dwi day cua ching toi:

Suwcd

Nguyén nhan

Céch khac phuc

Lo nwdng khong

hoat déng

Cau chi bi chay

Kiém tra lai cau chi

Man hinh hién thi

L
!

i
[ O

o

Dién bj cat

Cai lai thoi gian mét 1an

Lo nwéng khéng

néng. Man hinh hién

LT oz
thi L wu va bieu

twong [%

Dién bj cat trong subt qué trinh

tw lam sach

Dat thoi gian thém mét 1an
nira, Doi cho téi khi biéu

twong [% tat, hay bat 16

Lo nwdng khdong dat
dwoc muc nhiét hay
khéng thé dat duwoc
ché do6 lam noéng da
chon

Ché d6 lam noéng chwa duwoc
nhan

Cai lai chwong trinh

Lo nwdng khéng dat
dwoc murc nhiét.
man hinh nhiét dé
hién thj dau vudng

nho

L6 nwéng dang & ché dé vong

Ngét cau chi va néi lai sau it
nhat 20 giay. Trong vong 2

phut ké tiép, nhan va git nat
C= trong 4 giay cho t&i khi

den bao khdng sang nira

Man hinh hién thi
-5

Churc nang tw dong tat da bat.
Lo nwdng dirng lam néng

Nhan bat ky nat nao
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- Khi man hinh hién thi 16i van ban véi biéu twong E hay nhan nit C.L) . Doan van ban sé
mat di. Chirc ndng hen gi® ciing bj xa. Néu doan van ban 16i khéng mat di hay goi t&i bd phan

dich vu hé tro’ kithuat. L6i van ban sau cé thé dwoc khac phuc béi ngudi dung

L&i van ban Nguy@n nhan Bién phéap khac phuc
ES ! ’! Mét nit nao d6 dwoc nhan Nhén tat ca cac nat mot lan.
qué lay hoac bi ket Kiém tra néu c6 bét ky nat

nao bi ket, bi chén hoac bi

ban

Z Khéa clra da bat voi ctba mé C_I'_)

L “-'5 Nhan nat . Bay gi¢r co
thé cai dat lai

E ! 5 Nhiét d6 khoang 16 quéa cao Ctra bj khoa lai va dirng viéc

lam noéng. Do [0 ngudi roi

nhén biéu twong C.L) dé aat

lai thoi gian

- Canh béo rti ro dién giat: Cac stra chiva khdng dung c6 thé gay nguy hiém. Vivay chi nhan
vién ky thuat méi dwoc thwe hién viéc stra chiva san phadm
- Néu bdng dén trong 16 bi chay thi can dwoc thay thé b&i bong chiu nhiét I1én t¢i 300 d6 C
loai 25 W, E14 va hiéu dién thé 220-240V. Chi sir dung béng dén loai nay.
- Thao tac thwc hiénthay bong dén:
» RUt ngudn, d&m bao 16 da tat. Dat moét miéng vai vao trong 16 dé tranh hw hai

» Thao hop kinh bdo vé bang cach xoay né sang bén trai nhw hinh duéi

= Lap bong méi vao
= Xoay hép kinh bdo vé& theo chiéu nguoc lai
= B4 miéng vai ra khoi 16 va bat nguén
24



- Céc tAm kinh bédo vé néu hdng can dwoc thay thé. C6 thé dat mua tir bd phan dich vu hd

tro ki thuat. Can cung cdp ma sb sdn phdm va ma sé san xuat khi dat mua.

7. Cac mén an dwoc nau thir nghiém

e Cac gia tri trong bang dw¢i day dwoc ap dung v&i cac mén an dwoc dwa vao trong 10 khi 1o

van ngudi va con tréng. Chi lam néng 16 trwdc néu cé yéu cau cu thé trong bang huéng dan.

Khéng 16t cac phu kién bang gidy loc m& cho t&i sau khi ching dwoc lam néng truéc

e Thoi gian cu thé trong bang dwdi chi mang tinh twong ddi. Ching phu thudc vao chét

lwong va ching loai thywe pham

* S{r dung cac phu kién chinh hang. Cac phu kién bd sung c6 thé dwoc dat mua tr cac dai ly

ban 1&é hoac b phan dich vu sau ban hang. Trwdc khi sir dung 16 nwédng hdy thdo cac phu

kién khéng can thiét ra khéi khoang 10

e S dung gang tay dé Iay db ra khai [6 khi cac phu kién van con néng dé tranh bj béng

. Kiéu Théi gian

Cac mon banh Hop dwng banh a6 lam Nhiét do (°C) nwéng

; nong (phat)

Banh x8p Hop hinh chi nhat 2 160-180 60-75

3 hdp hinh chir nhat 1+3 140-160 70-90

Banh nhéi bo HOp hinh chi nhat 2 - 150-170 60-70

Banh bot xp HOp chiu nhiét 3 : 160-180 20-30

Sg‘:h trai cay. banh bot a5 hinh tron 2 — 160-180 50-60

Banhbotxop2 = e bink tron 2 — 150-170 20-30
trirng”(lam néng 16 trwée) —

Banh bot xop 6 trimng Hop hinh tron 2 — 150-170 40-50
(lam nong 16 truére) —

Banh pho mathoae ral sy hinh tron 1 — 160-180 70-90
cay _—

Béanh trirng Khay Pizza 1 - 220-240 35-45

Banh nhan xbp Hop dwng chiu nhiét 2 — 150-170 60-70

Bar?h Pizza( L.am nong o Khay Pizza 1 o 270 10-20
truwée) —

Banh man Hép hinh tron 1 _ 170-190 45-55
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Banh dat trong khay

Banh x8p |&p kho Khay thuwdng 2 — 170-190 20-30

Khay thwong + khay

nwong 1+3 160-170 30-40
Banh xOp rdl cyhoge 1o+ thuorng 2 — 170-190 25.35
I&p l16ng —

Khay thwong + khay

rong 1+3 140-160 40-50
Tralcayhode lopmen B thirerng 3 — 160-180 40-50
bét l6ng —

Khay thwdng+ khay i i

nwong 3+1 150-160 50-60
tﬁg'ce'tc’pped VOTIOP Yhay thuong 1 — 180-200 20-30
Lattice-topped Vol lop ral p 0 i1 pevng 2 — 160-180 60-70
cay hoac long —
Banh tring Khay thuwdng 1 - 210-230 40-50
Banh cuén thuy si Khay thworng 2 - 170-190 15-20
Ef;/”h wetlam w500 gbot  kpay thuong 2 — 170-190 25.35
Banh my cudén dugc lam . prm—
ttr 500 g bot my Khay thwdng 3 . 160-180 60-70
Banhmy cuonlam el thuemng 3 — 150-170 90-100
kg bét my —
Banh phéng, banh ngot  Khay thuéng 2 - 190-210 55-65
Banh Pizza Khay thwong 2 - 200-220 25-35

Khay thwo'ng+ khay

s 3+1 190-200 40-50
Céc loai banh ngot nho
Banh ngot va banh quy Khay thwdng 3 140-160 15-25

Khay thwong+ khay

oG 3+1 130-150 25-35
Banh quy tra(lam nong 1o thiserng 3 — 140-150 30-40
truvéc) —

Khay thuong 3 140-150 25-35
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Khay thwo'ng+ khay

+ - =
g 3+1 140-150 30-45
Banh hanh nhan Khay thuong 2 - 110-130 30-40
Khay thwdng+ khay
+ - =
B 3+1 100-120 35-45
Banh triing dwong Khay thuwéng 3 80-100 100-150
Banh ngot nhan mat Gia d& va hop dwng 3 - 180-200 20-25
2 giadd vahopdung  3+1 160-180 25-30
Banh my vong Khay thwérng 2 - 210-230 30-40
Banh nhan Khay thuong 3 180-200 20-30
Khay thwong+ khay i i
g 3+1 180-200 25-35
Banhcobotna duec U o thiserng 2 — 190-210 20-30
I[én men —
Khay thwong+ khay i i
g 3+1 160-180 25-35
Banh myva banh cuén
Banh my dwgc i men s . — 270 8
dung 1.2 kg bét my Khay thuong 2 — 200 35-45
Banh my Pudding Khay thuwdng 2 - 270 15-20
Banh my cuén Khay thwéorng 3 - 200 20-30
Banh my cudn G men Khay thworng 3 - 180-200 15-20
Khay thuongt+ khay 143 150-170 20-30

nwéng

e C4c mon &n tw thit lon, thit gia cdm va ca

- Dung cu/ndi nau:

= B4t ky dung cu niu chju nhiét déu cé thé s& dung. Khi nwéng thit c6 thé st dung khay

trdng men

= T6t nhat nén st dung cac hdp, ndi bang thiy tinh nhwng can kiém tra nap ndi/ hop phai

vira van va dugc déng dung cach
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= Khi str str dung cac hdp/ndi trang men can cho thém mét chat nuwéc

= Khi stv dung néi bang thép khdng gi, thit c6 thé khéng chuy&n mau vi vay can néu trong
th&i gian 1au hon

» D liéu trong bang: Dung cu ndu khdng dwoc day = M&; Dung cu nau dwoc day = Doéng

= Ludn dat ndi/dung cu ndu & gira cac gia d&

= V&i ndi thay tinh ndng nén dat trén mot tAm vai khd vi ching c6 thé bj v& néu dat trén bé
mat Am wét hodc lanh

Nwéng thit:

= Cho thém mét chit nwéc néu la thit nac. Nwdc cach day ndi khoang ¥ cm

= Cho thém nhiéu nwéc néu la thit nweng. Nwdc cach day ndi tir 1-2 cm

* Lwgng nwéc cho thém phu thudc vao loai thit va loai ndi/dung cu ndu st dung. Néu chuén
nau thit trong khay trang men sé can nhiéu nwéc hon so véi st dung dung cu chira bang
thay tinh

= C4c dung cu chra lam tlr chét liéu thép khéng gi sé& lam mat nhiéu thei gian ndu hon va
mau sac khéng dwoc hoan hao. S dung mirc nhiét dd cao hon hodc thoi gian ndu dai
hon dé& khdc phuc diéu nay.

Bat dau nwéng:

» B4t dau nwéng khi clra 16 da dwoc déng

» Khi nwéng, 1am néng 10 khodng 3 phut trwéc khi cho d6 &n vao bén trong khoang 10

= D&t cdc miéng dd an truc tiép trén ké d&. Néu chi nwéng mét miéng thi nén dat & gitra ké

» D3t khay trang men & mirc 1. Khay sé gilr cho 16 dwoc sach khi hirng hét nwéc twr thit ri ra

= Khéng dat khay banh hoac khay théng thwo'ng & mirc 4 hodc 5 do nhiét cwc ky ndng, né
c6 thé lam bién dang hodc gay hdng khoang 16 khi dwoc théo ra

= Nwéng cac miéng dd &n c6 cung chiéu day sé gilp ching c6 mau déng déu hon. Thém
mudi sau khi nwéng

= Lat cAc miéng dd &n sau khi hét 2/3 thei gian

= Cac dién tré cla 16 nwdc dwoc bat va tit tw dong. Diéu nay la hoan toan binh thwong.

Tan suét tat hay bat phu thudc vao mrc cdng suat da chon
Thit gia sUc:
= Lat miéng thit khi d& dwoc nira thei gian ndu
= Khi thit chin, tat 10 va quan thit trong bac d& cho n6 nghi thém 10 phut truwdc khi [ay ra khdi

16. DIéu nay gitp nwéc thit dwoc phan bd déng déu hon
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Nhiét do/

. Trong Noi/dungcu Vitridiat  Kiéu lam ~ . Thei gian
Cac mon thit lwon nau kha noén cong suat g, (phat)
wong y g nwéng °C p
1 kg 2 — 220-240 100
Ham thi bo( thit 15kg  Dong nip 7 — 190-210 120
lwon) S
2 kg 2 - 180-200 140
1 kg 2 — 210-230 60
Thit than bo M& nép
1.5 kg 2 — 200-220 80
Thit bo quy 1kg M& nép 1 T 220-240 60
hiém o
Th!t bo bit tét ) Ké ("1’0’+ khay 541 v 3 15
day 3cm thuwdng
Thit bé nuwéng 1kg M& nép 2 — 190-210 110
1.5 kg M& nép 2 - 180-200 130
2 kg M& nap 2 — 170-190 150
Chan bé 1.5kg M& 2 - 210-230 140
Thitlon khong 1kg 1 T 190-210 120
x06ng khoi o
15kg Mo nap 1 ‘T 180-200 150
oD
WAL
2 kg 1 oy 170-190 170
Thit lon xbng v
it Ic ¥ _
v 1 kg 1 iy 190-210 130
z haTad
1.5 kg M& nap 1 oy 180-200 160
g
2 kg 1 oy 170-190 190
Thit swon lon 500 R 3+1 v 230-240 30
thuwong o9
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Bo bit tét day 2

Ké do+ khay

- . 5+1 3 15
cm thwong
Thit bo bit tét
- Ké d&+ kh —
thuong day 3 i © do+ khay 5+1 3 10
thwdng
cm
z WA
Thit vai clru 1.5kg M& nap 2 iy 190-210 60
Awong chan 15ky M nép 1 T 160-180 120
Cua cuwu o
Thit nai 1.5 kg M& 2 — 200-220 50
Xwong nai 1.5kg Pong 2 — 210-230 100
Thit lgn rirvng 1.5 kg DPéng 2 — 180-200 140
Thit nai hun 15kg  Dong 7 — 180-200 130
khoi —
Thit thd 1.5kg DPéng 2 — 220-240 60
Thit bam nho 5009 NG 1 Mg 180-200 80
ham o
Xdc xich i Ke do+ khay 4+1 it 3 15
thwong

e Thit gia cAm: Dat gia cam trén ké& lwdi véi phan &e Up xubng. Lat nd sau khi hét mét nira

thoi gian va lat nguoc lai sau khi 2/3 thdi gian da troi qua.

Gia cam Trong lwong D:_mg cu Mirc do K'eE’ I Nhiét d6 Tho'lxglan
nau néng nau
WSS
Ga nguyén con 1.2 kg Ké do 2 l=;'llm 220-240 60-70
e
Ga nguyén con 1.6 kg Ké d& 2 00% 210-230 80-90
5 S n - WSS
Ga 1 ntra con 500 g/ nra Ké d& 2 l:;pca 220-240 40-50
> . Y > ~ ~ M
Cac manh thitga 150 g/ manh Ké do 3 aoca 210-230 30-40
> . Y > ~ ~ W
Cac manh thitga 300g/ manh Ké do 3 l:;p% 210-230 35-45
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e ga 200g/manh Ké d& 3 it 3 30-40
Vitnguydncon  2kg Ké d& 2 :6;’ 190-210 100-110
e vit 300g Ké do 3 L 240-260 30-40
Ngong nguyen 4 5 4 g Ké 4o 3 i 170-190  120-140
con o0
Chan ngéng 400g/chan Ké d& 3 ‘;E;’ 220-240 40-45
Gatyloainho 4 Ké do 2 g 180-200 80-100
nguyén con o

S n > 2 ho-od
Ga tay cudn 1.5kg Mo nap 1 aoq 200-220 110-130
(rc ga tay 1 kg DPong nap 2 - 180-200 90

. < A n - e
Dui ga tay 1 kg Ké d& 2 00Q 180-200 90-100
eCa

- Latcac miéng ca sau khi hét 2/3 thoi gian
- Khéng can lat khi nwéng c& nguyén con, cat mét cl khoai tay dat vao bung ca
- Khi ndu ca phi 1&8 cAnbd sung mot chat nwéc

- Khi nwéng truc tiép trénké d&, can datkhay bén dwdi dé hirng nuéc

Kiéu 1am Tho gian
Ca Trong lwong Dung cu nau Murc do ) Nhiét d6 °C nau
nong )
(phut)
Canguyéncon 300g Ké do 2 i 2 20-25
k "0
1 kg 2 A 200-220 45-55
e
1.5 kg 2 0 190-210 60-70
o
2 kg DPong nap 2 - 190-210 70-80
Ca day 3cm . Ké d& 3 “” 2 20-25
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Cé philé - DPoéng nap 2 210-230 25-30

e Cac mon an dac biét
- & nhiét 6 thdp ban c6 thé 1am sira chua hay G bot 1am banh. D4u tién 14y cac phu kién ra
khdi 16 nwdng
- Lam sira chua:
*Dun s6i 1 lit siha chra 3.5% chét béo rdi d& ngudi xuéng khodng 40 d6 C
* Trén 150 g sira chua & nhiét dé tu lanh vao stra
= Cho hén hop vao lo hodc bat va daykin
* Lam néng trwde 16 nwéng nhw hwédng dan
= Sau d6 d&t bat hodc lo vao bén dudi 16 nwéng va chuan bi nhw bang duéi day
- Ubo6tlam banh:
= Chuan bj bdt da gdm men G nhw théng thuwérng. Cho bét vao trong mét khay nwéng bang
s chiu nhiét va day kin
» Lam nong trwde 16 nhw hwéng dan

= Tat 16 va dwa bot vao bén trong 16 nuwéng

Thwc phdm | Dung cu st Mirc do Kiéu lam Nhiét dé Thei gian
dung néng
Sira chua Bat hoac lo Dat & day 1o Lam néng 10 5-8 phat
dén 50 dd6 C
50 d6 C 8 giv

U bot Khay nwéng | Dat & day 1o Lam néng 1o 5-10 phat
chiu nhiét dén 50 d6 C.

sau do tat 1o 20-30 phut
va dwa bét

vao U
e R4 dong

- Thei gian ra déng phu thudc va ching loai va sb lwong thwe phdm. Poc va lwu y cac
hwéng dan clia nha san xuét trén bao bi san phdm
- Pat thwe phdm can ra dong trén ké d&. Néu la chim nguyén con thi d&t phan e quay

xubng duwdi
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Thwc pham déng lanh Dung cu str dung Mdrc dd | Kiéu lam néng Nhiét do

Vidu: Banh kem, banh bo Ké do
kem, sé c6 la hoac banh ngot m .
pha dwong, hoa qua... 1 O 30do ¢

Cac thuc phdm khac nhw ga, | Ké d&
xuc xich, thit, banh my, nem, % A
banh ngot... 1 O 50d6 ¢

e S4y khd thuwc phdm

Chi st dung hoa quéa va rau xanh dwoc rira ky, dé rao nwéc va khd hoan toan

Che khay men va gia d& bang gidy da dac biét hodc gidy thAm dau

Lat hoa qua va rau theo thoi gian

Khi chiing vang d&u, kho thi bd gidy va lay khai 10

Thwc pham Mirc do Kiéu lam néng Nhiét dé Thei gian gio
600 g tao cAt Iat 143 80 Khoang 5h
800 g & cét khéi 1+3 80 Khoang 8h
1.5 kg anh dao 1+3 80 Khoang 8-10h
200 g thado mdc twoi | 1+3 80 Khoang 1 1/2h

e Lam murt:
- Cé&c lo str dung phai sach sé& va trong diéu kién hoan hdo. B4t ctvr khi nao c6 thé hay s
dung lo c6 kich thwéc déu nhau. Cac gia tri trong bang bén duwéi dwoc ap dung cho khodng 1
it/ lo

- Canh béo:
= Khong st dung céc 16 I&n hon va cao hon vi cac ndp day co thé phat nb
= Chi str dung hoa qué va rau c6 chat lwong tot, sach sé

= Thoi gian dwa ra trong bang chi mang tinh twong déi. Vi phu thuéc vao nhiét dd bén
ngoai, s lwong lo, sb lwong va nhiét d cda thwe phdm bén trong lo. Trwdc khi tat [6 dam

b&o rang cac lo da xu4t hién bong béng.
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- Sw chuén bi:

= Cho hoa qua va rau vao trong lo nhwng khong kin dén miéng

= Lau sach vién xung quanh lo

= Dat mot tAm bia/nap trén mbi lo

= Doéng chét lo v&i nhirng chiéc kep.

= Khdong dat qua 6 lo trong 10 cung mét Iic

- Thiét 1ap céc cai dat:

= Pat khay trang men & mérc 2. Dt cac lo vao khay sao cho chiing khéng tiép xic v&i nhau

=D6 mét nra lit nwére ndng khoang 80 dd C va khay nwéng phang

*BPong ctra o

= Xoay nim diéu khién dén vi tri lam néng dwéi Q

= Pat nhiét doé trong khoang 170-180 d6 C

- Lam mut:

= Sau khoang 40-50 pht, cac bong béng bat dau hinh thanh nhanh chéng. Hay tat 10

= L4y céac lo ra khdi 16 sau 25-35 pht vi tan dung ndt nhiét dw trong thdi gian nay. Néu dé

ngudi trong 10 thi sé thic day sw hinh thanh cac vi khuan gay hai

llittraicayllo

Tw khi bong béng hinh thanh

Nhiét dw

nhuyén

Téo, dau Tat 10 Khoang 25 pht
Anh dao, mo, dao TAt 10 Khoang 30 pht
Téo, |é hodc anh dao xay Tat 10 Khoang 35 pht

- Naurau:

= Khi cac bong bong bat dau hinh thanh trong lo, diéu chinh nhiét dd & mirc 120-140 d6 C

= M4t khoang 35-70 phdt tuy trng loai rau, sau khodng thoi gian nay hay tat 16 va st dung

nhiét dw dé ndu

Rau trong céc lo 1 lit

Khi bong béng bat dau hinh
thanh, mdc nhiét 120-140 d6 C

Nhiét dw

Hat tiéu

Khoang 35 phut

Cu cai dwong

Khoang 35 phut

Khoang 30 phat

Rau mam Brussels

Khoang 40 phat

Khoang 30 phut

Dau, su hao, bap cai dé

Khoang 60 phut

Khoang 30 phut

Pau ha lan

Khoang 70 phut

Khoang 30 phat
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= L4y céc lo ra khéi 16 nwéng khi qué trinh ndu hoan tat.

35



